


STARTERS
Corn Bacon Chowder 									         R160
Tahin Spiced Corn Ribs | Corn Chowder | Crispy Onion | Bacon Dust

Tuna Crudo											           R255 
Seared Tuna | Pickled Vegetables | Coconut Sesame Dressing

Health Bowl  										          R180 
Salad | Charred Corn | Avocado | Chicken | Cucumber | Tomato

Salt and Pepper Calamari 									        R210
Patagonian Squid | Pickled Vegetable Salad | Chilli Mayo Dressing  

Beef Carpaccio 										          R195
Micro Greens | Parmesan Crisps | Rocket

Chicken Liver										          R155
Chicken Liver and Truffle Parfait | Onion Jam | Melba Toast

Ceasar Salad	 										          R170
Parmesan | Poached Egg | Lavash Crisps
Add: Prawns R80 | Chicken R65

Fish Dumplings										          R195
Spiced Seafood Broth | Asian Salad

BURGERS
(served with a choice of fries, onion rings or side salad)

Classic Beef Burger 									         R195
Toasted Brioche Bun | Mustard Aioli | 220g Beef Patty | Pickles | Cheese  		
Tomato | Lettuce | Onion | BBQ Sauce 

Buttermilk Chicken 										         R185
Toasted Brioche Bun | Deep Fried Chicken Breast | Spiced Slaw | Pickles  

Mushroom Burger (V)									         R185
Toasted Brioche Bun | Quinoa and Mushroom Burger | Onion | Tomato Relish  
Pickles | Cheese Sauce
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FROM THE GRILL
(served with a choice of fries, onion rings or side salad) 
Ribeye 				    300g 							      R350
Beef Fillet 				    250g							       R385
Lamb Cutlets				   3x 100g  						      R445
Charred Prawns			   6x 							       R350 
Grilled Half Baby Chicken									         R300

SAUCES
Madagascar Peppercorn									         R65
Hollandaise											           R65
Mushroom Cream										          R65
Chimichurri		   									         R65

SIDES
Buttered Mash										          R65
Crispy Fries											           R65
Truffle Fries											           R80
Greek Salad											           R90
Seasonal Vegetables									         R75

MAINS
Butter Chicken Curry 									         R215
Fragrant Rice | Poppadum | Raita | Naan | Malay Spiced Crispy Onions 

Steamed Mussels										          R165	
Thai Coconut Milk | Ginger | Lemon Grass | Mussels Papillote
Artisanal Steamed Bread | Toasted Sesame | Coriander Dust

Traditional South African Braai Plate 							       R320 
Traditional Braai Plate | Artisanal Steamed Bread | Peri-Peri Wings | Ribs
Boerewors | Beef Sosatie | Mielie Pap | Chakalaka | Side Salad

Braised Line Fish 										          R280 
Lemon and Smoked Garlic Risotto | Seasonal Greens

Grilled Line Fish										          R295 
Crushed Caper Baby Potato | Lemon Beurre Blanc | Wilted greens

Beef Short Rib  										          R295
Slow Braised Beef Short Rib | Tahini Rubbed Roasted Cauliflower Purée
Seasonal Asian Vegetables | Oriental Pickled Salad | Honey Goujon Infused 
Jus | Toasted Sesame
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Springbok Loin 				     						      R355
Smoked Paprika Spiced Cauliflower Puree | Onion Tare Tatin
Chardonnay and Honey Vinaigrette Dressed Cabbage | Jus

Miso Glazed Salmon	  								        R390
Dressed Noodle Salad | Spring Onion | Chilli Crunch | Ginger Infused 
Seafood Broth

Spiced Pork Belly 		   								        R265
Spiced Pork Belly | Crunchy Salad and Pickled Radish | Potato Fondant Soubise

Beef Fillet 			    								        R320
Beef Fillet Bourguignon Style | Pearl Onions | Mushroom | Bacon | Potato Purée

Tandoori Cauliflower (V)	  								        R165
Chilli Lime Dressed Cauliflower Salad | Cauliflower Purée

Pea Risotto (V)	  									         R185
Mushroom Dust | Truffle Mushroom Salad | Goats Cheese

PASTA 
(choice of penne, spaghetti or tagliatelle)

Arrabiata 			    	 							       R165	
Napolitana Sauce | Chilli | Parmesan

Beef Bolognaise 	  									         R195
Ground Beef | Parmesan

Alfredo 		   									         R195
Parmesan | Cream | Mushroom
Add: Chicken R65

Basil Pesto 											           R165 
Basil Pesto Emulsion

Prawn Penne   										          R275
Parmesan | Cream | Prawns | Basil | Cherry Tomato

Potato Gnocchi  				     						      R175
Parmesan and Truffle Cremé
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DESSERTS 
Belgium Chocolate Fondant  	 							       R160	
Chocolate Pearls | Berry Salad | Vanilla Ice-Cream

Crispy Churros 	  									         R115
Dark Chocolate Sauce 

Passion Fruit Slice 	  									         R125
Fruit Gel | Citrus Salad

Seasonal Fruit Selection 									         R125

Malva Pudding										          R125
Banana Malva | Butterscotch Sauce | Orange Granita 

Artisanal Cheese Board 									         R180
Local SA Cheeses | Homemade Pickles | Lavash | Preserves


